‘Delaware cake 
From Helen Quillen, Lewes 
1 cup butter 
3. cups sugar 
6 eggs 
1 teaspoon vanilla 
1 teaspoon orange or lemon 
flavoring 

4 cups flour 
4 teaspoons baking powder 
1 teaspoon salt 
1 teaspoon nugmeg 
1 cup milk 


Cream butter, sugar and eggs; 
add vanilla and other flavoring. Sift 
dry ingredients together and add 
alternately with the milk. 

Pour the batter into a large tube 
pan which has been greased and 
floured. Bake in a 350 degree pre- 
heated oven for 45 minutes or until 
it tests done. (It may take longer). 

Cool in pan, then remove to wire 
rack. Sift with confectioners sugar. 

(The original “receipt” came 
from New Castle County and is 
thought to be 100 years old. Serve it 
on Delaware Day, Dec. 7.) 


